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l'l~rnegh a metdl E C ~ L I  and thmC6 t o  a d l 1 , a n d  Mtrsswd unt i l  the 
desired flnenssrl $0 abtlrirtsd. The mal is then cooled snd by an autanaatlc 
reighing and sacking? machine &e ready for shipsent.  

Tlre l l t (a id6  obtataad from the tookers,pres8 atoruqe and $ream8 I 8  all 
separately treated In the o i l  re l lne inq  prousss,ths o i l  ana water being 
first separated i n  independent wpst-sting tank8, ie  then raehed i n  spec- 
ially treated hot aater, than the oil i e  bailed,then fu l l sr ized,  f i l tered,  
bleached, deadar%rsd,end f f n e l l y  nmped into the ail starruqe t a n b  from 
which it f e  ?laced iE imn r 2 m s  far ahiplaent. 

#a fish Is w d  fsr tha manufacture ob a s b d  or 031 that l e  over 
a certain percant- of acid (oelic) aad %aterial that i e  found t o  be 
W f l t  for meal produtrtion +ill next baason be used for the  mnunafgotum 
of mimed charcoal, the  proceoe to be used bein? obtained from Holland, 

Raxt w w n  all of t h e  tankasp r i l l  after being separated froa 

By a sycrclsl eweenin5 dsvlcr, the  me  will be se?aratud Iron the 

The a l l  i a  intended ?or hydrcyenatfw purpoaes hy +he *ell known 

thb f a t t y  l l ~ p f d e , b e  evaporate& and processed for its 51- Em? other 
vatgsr. 

offal and by a epsc i i l  proaesm treated tor I t a  d b w e n  rrnd other ralues. 

lolz~llll prooasa,nhfch cbnverts It i n t o  an e d i b l e  tat. 

ltxteneiaa e1 lor&*. The campmy w i l l  darirq the corain5 winter errset a 
independant Do$ Iilrh and raxi shark rendering Reoartmant,also 
(L raxild cum, make houae,piaklaina an4 saltsry work8 where,sahon, 
h s t r i s g , m d  other f i s h  sill be ue6d and the o f f a l  and waste from 
same ussd i n  the By-products dspartraent, 

Wratiane. bxrrlaq the past rahon ~basori the cmpmp collected the  o f f a l  
iron sight caunerialr within n dimt,ance af f i f t y  miles of Ketchlkan 
and rorked BP about 1400 tons of salmon of Id, 
kt sack1 osnnerp spec ia l  smwkyars were constructed at the factory's  

expense and the material conaepd fnZo atorwe tanka. The collection 
of the offal #a8 dona d a i l y .  The ccmpmy haas secured contrauts for 
the purchase of the offal  of the oannati@s for a ~ h ~ r t  ?etlad an a 
papsent baoi8 o f  Z-114 cto.per c880 for dl the arnfnon packed by 
the eansery durltng the adman ssason,m-t eawas to pay for 888118 whether 

i n  fact retrasvsd or not, 

1% SB the Intention of the omaptmy 60 i f  their pressnt a p s ~  
ation. pmte (L U P C C ~ S ~  to  ehlarqs their f i e l d  ef operatlone 
by conrtructlng other mfts at different distr ic ts  don$ 
t h e  Alaskan aasrt, 

---*--------- 
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I 
1 f€€D AT KllltSNOO -* 
I The KilIisnoo herring plant, owned 
by the Alaska Oil and Guano Co., no 
longer manufactures guano w fer- 
tilizer, according to Phillip G. Funcke, 
manager of the institution, but a mer. 
kel has been developed recently for a 
new by-product known as fish meal, 
which has come into great favor as 
chicken food. This f,sh meal is made 
from residue of the fish after the oil 
has been crushed oiit. It is said to  
carry a high percentage of proteins 
and lime which makes it a n  ideal 
chicken food especially if mixed with 
cereals. 

Manager Funcke, who has been stay. 
ing at the Occidental hotel for the 
past few days says that they have had 
a fairly good season. They took al- 
together 48,000 barrels of herring, se- 
curing from the catch 4,000 barrels 
of oil and 1,000 tons of fish meal. They 
also put up 300 barrels of herring for 
domestice use and sold 4,000 barrels 
to the  halibut fishing fleet to  be used 
zs bait. 

"The Killisnoo herring industry is 
?ne of the oldest established indns- 
:ries in the Territory having been en- 
gaged in business since 1882," said Mr. 
Funcke, "and it has operated contin- 
UousIy in the face Of adverse condi- 
tions. For years there has been a bit- 
ter flght made on the business on ac- 
count of the fact that guano or fertil- 
izer constituted one of the by-products 
of the plant. The new by-product, 
fish meal, has solved the problem of 
making use of the residue after secur- 
ing the oil, and guano is no longer a 
by-product of the institution. In or- 
ier to remove the idea from the minds 
)f the public that herring is reduced to  
'ertilizer at the Killisnoo factory I 
rhall endeavor to have the company 
:hange its title leaving out the objec- 
ionable feature which is misleading." 

All of the herring used a t  Killisnoo. 
rccording te Mr. Funcke, a re  caught 
vithin a radius of 30 miles of t h e ,  
dace. The season begins about June 

and closes thp last of September. 
During €he season that the Killis- 

100 factory operates Ur.  Funcke says 
nly a small per centage of the her- 
ing taken are suitable for food pur- 
oses on account of the diet on which i !  
hey feed at that season of the year, 

small red insect that is  found in 
bundance in t h e  feeding grounds. I The best herring for food are  taken 

nrrrrt  n m  A % l r ; n r r  +hrr x d m + r r -  n - A  noll.r 1.v.. "I uulluh L L I V  n I ' 1 L C 2 1  auu rZa,,.v 1 spring months he thinks. 
Funcke will 
on the Cit 

and attend a m 
pany officials in 
reaching the States. - -  
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Office, 6C8 Pioneer Building, 
Sezttle, rash ington. 

February 24, 191:. 

Dr. E. Lester Jones, 
Deputy Comnise, ioner o f  Fitherlee, 

Vaeb ington, I). C. 

Dear Sir: 

The writer pcunise4 pou gUring hie l a s t  Tiaft t o  ??a&ington 

t o  adtiee you 8 8  to what our oornpw had decided to do regarding the 

coaning eeamn*s operstions and any o%er matters rrhich might be o f  im- 

portance and of  interest to yon. 

It ha8 been decided anl the work has already cornmeed, u p n  

the enlargement of the f a c t o q  a t  Tl'arde Core bg the addition of a 

eecond anit s o  that during this seaaon the factorv w i l l  have a maxirrmn 

capacity of approximately 220 lbs.  of o f f a l  vex- day of 24 hours. 
T< 

3 i a  meana an increased expnditure of approxirnate1;7 ;J30,003. 

hope that all the canneries csontlgnous t o  the factory will cooperate 

with UB in rse;ard t o  the eale t o  o m  conpaq~ of  t h e  offal created 

through their  operatiom. amile the majority of the packere, TO are 

pleased t o  sey, are working w l t h  UB, mere are, however, two o r  three 

of  the larger canneries which for some minor reasons bave not agreed 

t o  allOW ua to purchase and col lect  thefr of fa l .  

8on advanced by one of ths packer8 is that the inetallation of con- 

veyors and a receiving tank causes an obnoxious odor which o f  ootarse 

!?he principal rea- 

do& not aqree pol* rn tiem inasmuch as we are infoxmed by the 

c81Meru whose offal was collected by this means last year, that 

thare was no odor nor uncleanliness of  any kind. However, we hope t0 

collect the offa l  f r o m  the f o l l a i n g  pints: Yes 13a;v, Loring, Icassan, 



C h o m l e y ,  Suqv Point, Quadra, Roe ? o ~ t ,  George8 Inlet, Tar& Cove, Fidalpo,  

-We Food, New -land a& Xetchikan Cold Storage dlants,  the four latter 

b e i x  sitnnted in the c i Q  of Xetchikan. Collection of  all o f  the above 

material w i l l  aZjprorimate a to+al  of about 12,000 tons. 

w i l l  be required and a t o t a l  of 90 white men during the fishing season. 

Bur offa l  boats 

Re Herring. Your reprt  apparently does not fsvor the use of 

herring i n  the manufacture of edible  product8 and while we would be only 

too glad t o  cooperate w i t h  gou i n  mur ?resent rima, we &ink i% only 

fair thst you iihould be adviserl conoehning the resu l t  o f  onr last 8e8son8 

ef for t s  i n  our a t t o q t  to  market Alaska herring a8 a salt fierh product. 

Last SeaRon we sent out three boats mnneci by a crew o f  eight men 

each and o m  foreman, o r  a t o t a l  o f  25 men in all. B e  boat8 operated from 

October let to Deccmber 23d, ;practically three months. Daring thie Deriod 

we canght and sold aa halibut bait $576.00 worth o f  herring. 

T e  h r t h e r  caught and salted 380 barrel8 of fat, choice and, a8 corn-r- 

ad with Womegian herring, m e d i u m  e i z e  bsrring. 

picked, hand Fibbed, brined, washed and re-salted i n  new barrela. 

coat on mme, exclusive of fuel aad supplies for the boats, insurance and 

food f o r  the men wa8 88 follows: 

?*his s a l t  f i sh  we8 al l  hand 

hrr actual 

Barrels & 1.50 
Sa l t  .40 
Fish 1.75 
E'rei@t .75 
Stor- .10 $4.50 

Wta l  cost of fuel and boat sapplies during this 
season of herring operatima wae -------- -------- 1064.00 

'1340.00 Tbs total cost of food for  t h e  25 =en for 83 days was--- 
The t o t a l  cost of  barrels, salt, fish and fr$i@t-------- 1743.00 
Insmame on the boate------------------- 283.00 

4450 . 00 
which does not include aqp. demociation on f idhinp 
gear, vhich represeats an outlay of $6000, and vihich should be 

depreciated at the rate of at leaat  3!3 a-lly, t o  s4v nothing about 

O r  a b-1 expense o~----------------------- 
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Fish Camera ~y-,9.oducts z td .  3 

overhead expense, management, home o f f  ice expenses, etc.  

The other side of  t h e  ledger is a8 follows: 

Herring eold  as ba i t  
Value of 380 barrels of salt  herring a t  Seattle 

576.0G 

o r  a lose t o  us of  awproximately $2714.00 

The fishermen worked on the share basis of payment ani! the 24 

men, woxking on this basis received for t he i r  €3:: days? work a l i t t l e  lesa 

than 520.00 each. 

?Ve give ~ o a  these de t a i l s  i n  an e f fo r t  t o  explain w h a t  aqyone 

who attempts t o  market A h a k a  herring has t0 contend w i t h  for  as you 

dOUbtle88 &ow the  fine8t Norwegian herring, packed in  barrels containing 

about 220 lba.  in w b i g h t  of f i sh ,  can be bought i n  Chicago for $6.25, 

and the freight charge on a barrel  of  Klaska f i a h  t o  Chicago amounts t o  

$2.40 and a t  no time w i l l  Alaska herring, regardless of its aoali ty,  bring 

i n  competition w i t h  Rozwegian o r  Scotch herring, within one dollar  

of the latter's market value. Therefore, wh& we place a ra lust ion 

of $3.00 per barrel on o u r  fish, we are anticipating a l i t t l e  more than 

its present market value. 

On & e  other hand, by using herring s a c 3  as is t o  be obtained 

in Southeastern Alaska for the manufacture of edible fish meal and 

edible  o i l  used for harilaniw purposes, we prodoce from one ton o f  raw 

herring, prodncts worth approximately $12.75 and expend in  labor ,  fue l  

fo r  the Mats and factory, barrels, emks, f re ight ,  ineurance arr? other 

factory q m s e e ,  approximately $9.50 per ton. The herring meal is 

without donbt the f ines t  preduct of its kind obtainable and herrille o i l  

b c h  as we mald mamrfacture is eqaal t o  soge bean, linseed, cotton seed o r  

any similar vegetable o i l  in  the nramfacture of hardened edible f a t s  
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for  human zonffamption. 

In &iving you ihe above information we do not w a n t  you to  think tha t  

the writer has lo s t  confidence i n  the poss ib i l i t i es  with r e p d  to u t i l i z -  

ing Alaska herring for  edible uses a d  we have seriously conaidered the 

poes ib i l i t i es  of smoking herring on a large scale  ami canning w h a t  are  

known a8 kippers a n d  bloaters,  but it would be an alrr!ost i m o e s b l e  feat  

snxsssfully to  smoke herring and ship stme t o  Seat t le  f o r  distribution 

locally from Southecrs tern Alaska. 

!?here ia no daunt a time when shall, in6ependent fishermen can put 

up a few barrel8 o f  salt herring during the favored seasop8 o f  the year and 

market them lacall,r, but this entire coast would hardly comme 1000 bar- 

re l s  of t h e  very f ines t  Alaska herring obtainable arnd w i t h  Xorwegian and 

Sccttzh f i sh  to be obtained i n  eastern markets at anything like the m i c e  

nov ruling, Alaska herring would be moductive o f  onlT a l o s s  t o  those  

e w g e d  i n  it. 

If a t  any time the writer can give  ;pou any inf'onnation, ;pou have 

but t o  make ,your wants knm and this l e t t e r  i s  written purely w i t h  a 

view of giving you some of the inaide facts  i n  regarc! t o  our business s o  

as t o ,  i f  paasible, better acquaint you w i t h  actual conditions. 

Yours very t ru ly ,  

FISK C&Gi3IS BY*ECDUCTS LD. 

(Signed) I!y J. H. Scott 


